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(57)Abstract: 

PROBLEM TO BE SOLVED: To obtain the subject composition having extremely improved 
oxidation stability and flavor, and suitable for a food field by allowing oils and fats containing 
docosahexaenoic acid to include an olive oil, a tocopherol and ascorbic acids in specific 
proportions. 

SOLUTION: The highly stable objective composition comprises 100 pts.wt. oils and fats 
containing docosahexaenoic acid, e.g. a sardine oil, 10-900 pts.wt., preferably 50^500 pts.wt 
olive oil, e.g. an extra virgin oil, 0.05-2 pts.wt tocopherol e.g. . -tocopherol and 0.001-0.2 ptwt 
ascorbic acids, e.g. L-ascorbic acid. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The docosa-hexaenoic acid content fats-and-oils constituent which comes to contain 
olive oil 10 - the 900 weight sections, a tocopherol 0.05 - 2 weight sections, and ascorbic acids 
0.001 - the 0.2 weight sections to the docosa-hexaenoic acid content fats-and-oils 100 weight 
section. 



[Translation done.] 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
damages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the docosa-hexaenoic acid content fats-and- 

oils constituent of the Takayasu quality. 

[0002] 

[Description of the Prior Art] Docosa-hexaenoic acid is a fatty acid which has six unsaturated 
bonds with a carbon number 22, and since it has various bioactive, it attracts attention in recent 
years. As the bioactive, effectiveness peculiar to docosa-hexaenoic acid, such as development 
of improvement not only in the bioactive common to omega3 system fatty acid but storage 
machine learning, such as neutral fat in blood and a fall of cholesterol, prevention of thrombus 
generation, an antiallergic operation, and an anti-gun operation, an improvement of eyesight a 
suckling s brain, and a nervous system, is mentioned. 

[0003] There is fish oil extracted from the head of a tuna and a bonito to the thing typical as a 
fats-and-oils raw material containing docosa-hexaenoic acid. Although fish oil has a 
characteristic bad smell and does not fit edible, it is processible to the level suitable for edible 
with purification processes, such as a degumming, deoxidation, decolorization, and deordorization. 
However, since oxidation stability was very bad and oxidized easily with oxygen, light, heat, etc., 
since no less than six pieces have the unsaturated bond, and an unpleasant reversion flavour 
generated docosa-hexaenoic acid, the application range was restricted to chisels, such as a 
gelatine capsule and canning. 

[0004] Although the approach (JP,9-1 1 1 237,A) of adding the masking method (JP.6-18971 7,A) of 
**** which adds a ginger flavor, the approach (JP,7-107938,A) of emulsifying an ascorbic-acid 
water solution and adding, a tocopherol, an ascorbic acid, and a tea extract as an approach of 
carrying out antioxidizing of the docosa-hexaenoic acid etc. was proposed, it cannot necessarily 
be satisfied and a further excellent antioxidizing method was desired. 
[0005] 

[Problem(s) to be Solved by the Invention] in order that the purpose of this invention may 
accept the above-mentioned request — oxidation of docosa-hexaenoic acid content fats and 
oils — enough — controlling — quantity — it is offering a stable docosa-hexaenoic acid content 
fats-and-oils constituent, and is expanding the application widely to the food field. 
[0006] 

[Means for Solving the Problem] this invention persons came to complete a header and this 
invention for it being effective to add olive oil and an antioxidant, as a result of considering 
wholeheartedly combination of the optimal fats and oils for antioxidizing of docosa-hexaenoic 
acid content fats and oils. That is, this invention is the docosa-hexaenoic acid content fats-and- 
oils constituent which raised the stability which comes to contain olive oil 10 - the 900 weight 
sections, a tocopherol 0.05 - 2 weight sections, and ascorbic acids 0.001 - the 0.2 weight 
sections to the docosa-hexaenoic acid content fats-and-oils 100 weight section. 
[0007] 

[Embodiment of the Invention] Although the docosa-hexaenoic acid content fats and oils used 
for this invention are fats and oils which contain docosa-hexaenoic acid as a configuration fatty 
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acid, the fats and oils by which oil expression purification was generally carried out from algae, 
such as animal fat and oil, such as fish oil, such as sardine oil, the Sabah oil, a bonito oil, and a 
tuna oil, seal oil, and a mink oil, Crypthecodinium, and Nitzschia, can be used and docosa— 
hexaenoic acid is usually contained about 5 to 30% of the weight, the fats and oils contained 10% 
of the weight or more in respect of the bioactive of docosa-hexaenoic acid are desirable. 
[0008] Not only extra Virgin olive oil but the olive oil of the rank of a throat, such as Virgin olive 
oil, pure olive oil, and purification olive oil, can be used for the olive oil used for this invention. In 
addition, Virgin olive oil is the olive oil obtained only by squeezing, among those the fats and oils 
of the high quality of less than 1% of acidity are called extra Virgin olive oil. Moreover, what 
blended Virgin olive oil and purification olive oil is called pure olive oil. Olive oil is an oil good for 
health in order to reduce only the bad cholesterol (LDL) without reducing the good cholesterol 
(HDL) in blood, the addition of olive oil — the docosa-hexaenoic acid content fats-and-oils 100 
weight section — receiving — olive oil — the 10 - 900 weight section — it is the 50 - 500 
weight section preferably. If oxidation stability with the addition of olive oil sufficient in under 10 
weight sections is not acquired but the 900 weight sections are exceeded, the docosa-hexaenoic 
acid content in a product becomes low, and is not desirable as fats and oils for docosa- 
hexaenoic acid supply. 

[0009] The natural tocopherol which the tocopherol of a mold is also usable besides delta- 
tocopherol, may contain components, such as fats and oils, someday, for example, is marketed 
can be suitably used for the tocopherol used for this invention. Specifically, E oil 800 (trade 
name: Riken Vitamin Co., Ltd, make), a tocopherol 80 (trade name: Nisshin Oil Mills, Ltd. make), 
IMIKKUSU D (trade name: Eisai Co., Ltd. make), etc. are raised. Even if it is 0.05 - 2 weight 
section as a pure part of a tocopherol, and the effectiveness of oxidation stability remarkable in 
under the 0.05 weight sections does not show up to the docosa-hexaenoic acid content fats- 
and-oils 100 weight section and it adds many additions of these tocopherols exceeding 2 weight 
sections, the effectiveness of the oxidation stability equivalent to an addition is no longer 
acquired, the bad smell of a tocopherol comes out on the contrary, and flavor deteriorates. 
[0010] The ascorbic acids used for this invention can use the ascorbic-acid fatty acid ester 
other than L-ascorbic acid, such as ascorbyl palmitate. The effectiveness of the oxidation 
stability equivalent to an addition is not not only acquired, but [ even if it is the 0.001 - 0.2 
weight section, and the effectiveness of oxidation stability remarkable in under the 0.001 weight 
sections does not show up to the docosa-hexaenoic acid content fats-and-oils 100 weight 
section and it adds many additions of ascorbic acids exceeding the 0.2 weight section, ] the bad 
smell of an ascorbic acid comes out on the contrary, and flavor deteriorates. 
[0011] 

[Example] To the purification tuna oil 100 weight section which contains example 1 docosa- 
hexaenoic acid 23.5% of the weight, the purification olive-oil 100 weight section, the delta- 
tocopherol 0.05 weight section, and the L-ascorbic acid 0.001 weight section were added, it 
mixed well, and the docosa-hexaenoic acid content fats-and-oils constituent of this invention 
was manufactured. The following oven test was performed using this fats-and-oils constituent, 
the peroxide number after fixed time amount progress was measured with the criteria fats-and- 
oils analysis method, and that result was shown in Table 1. Moreover, the organoleptics of the 
flavor by the panelist were performed and the result was shown in Table 1. 
[0012] In addition, the test method of an oven test and an organoleptic test is the following 
approach. 

* The oven test oven test measured 100g of trial oils into the sample bottle, left them in the 45- 
degree C thermostat, and measured the peroxide number after fixed time amount progress (30 
days after) with the criteria fats-and-oils analysis method. 

* The panelist who sensed the defect and the smell for the sample as which fitness and beyond 
a binary name sensed the smell for the sample as which four or more persons did not sense an 
unpleasant smell among five panelists to whom organoleptics panelist evaluation trained specially 
a little made the sample more than trinominal the defect. In addition, the sample used the sample 
of an oven test 

[0013] 
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[Table 1] 
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[0014] The same tocopherol and same ascorbic acid as an example 1 were respectively added by 
the combination shown in Table 1 using the same purification tuna oil as two to example 8 
example 1, and the docosa-hexaenoic acid content fats-and-oils constituent of this invention 
was manufactured respectively. Using each obtained fats-and-oils constituent, the same oven 
test as an example 1 was performed, the peroxide number was measured, and the result was 
shown in Table 1. Moreover, the organoleptic test of the flavor by the panelist was conducted 
like the example 1, and the result was shown in Table 1. 

[0015] Each component was added by the combination shown in Table 2 using the same 
purification tuna oil as one to example of comparison 8 example 1, and the docosa-hexaenoic 
acid content fats-and-oils constituent of the example of a comparison was manufactured 
respectively. Using each obtained fats-and-oils constituent, the same oven test as an example 1 
was performed, the peroxide number was measured, and the result was shown in Table 2. 
Moreover, the organoleptic test of the flavor by the panelist was conducted like the example 1, 
and the result was shown in Table 2. 
[0016] 
[Table 2] 
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[0017] Stability of the thing of this invention which carried out the 10 - 900 weight section for 
olive oil, and carried out 0.001-0.2 weight section addition of the 0.05 - 2.0 weight section and 
the ascorbic acid for the tocopherol improved notably, these fats-and-oils constituents had the 
low peroxide number of 30 days after, and its flavor was also good so that clearly from the result 
of Table 1 and Table 2. In the example of a comparison out of range which the rate of a 
component specifies by this invention on the other hand even if contained excluding which 
component, the peroxide number of 30 days after was high, and inferior also in flavor. Moreover, 
the combination of a tocopherol, an ascorbic acid, and a tea extract is inferior to this invention in 
respect of the bioactive which flavor and olive oil have, although the peroxide number is 
stabilized to some extent 
[0018] 

[Effect of the Invention] Oxidation stability and flavor are the docosa-hexaenoic acid content 
fats-and-oils constituents improved sharply, and this invention can make the application to the 
food field expand greatly by the interaction of olive oil, a tocopherol, and an ascorbic acid. 



[Translation done.] 
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